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as  soldiers  eat  it/ 


Fs'e  8  recipes  for  using  cabbage  are  the 
special  recipes  the  Army  has  sent  to  all  Army  posts 
in  the  United  States  -in  order  that  soldiers  would 
get  even  better,  tastier  dishes  prepared  with  cab- 
bage. As  the  recipes  go  to  Army  posts,  they  appear 
in  quantities  sufficient  to  feed  100  men. 

The  Army  has  -  scaled  down"  these  recipes  to 
family  size  (serving  for  six)  and  made  them  avail- 
able to  CONSUMER  TIME  radio  program  listeners  - 
program  of  March  4.  1944-  CONSUMER  TIME -the  War 
Food  Administration  radio  program  -  thanks  the  Army 
for  these  recipes  on  behalf  of  the  program  -and  on 
YOUR  behalf  -because  these  cabbage  dishes  -  that 
our  soldiers  are  eating -are  dishes  YOU'RE  going 
to  like,  too. 


STUFFED  CABBAGE 

Serves  6 

I  Bed i urn- s i zed  cabbage 
1   pound  beef 

1   ilice  bacon  or  salt  pork 
1  onion 

^  cup  bread  crwabs 


%  cup  mi  Ik 
1  beaten  egg 
Salt 
Pepper 

1  green  pepper 


Select  solid  cabbage,  not  too  large.  ReBOve 
outside  leaves.  Cut  out  stalk  end,  leaving  a 
hollow  shell.  Chop  uncooked  beef  with  bacon  and 
onion.  Add  crumbs  soaked  in  milk,  beaten  egg, 
Salt,  and  pepper.  Shape  mixture  into  balls  or 
Cakes,  arrange  in  cabbage.  Arrange  strips  of  sweet 
pepper  on  top  of  cabbage,  tie  in  cheesecloth,  then 
steam  or  boil  until  tender.  Serve  with  tomato 
s  ause  . 


CABBAGE  WITH  MUSTARD  BUTTER  SAUCE 

Serves  U  to  6 

l)i  pounds   shredded  cabbage  -  (7^  c.) 

%     teaspoon  powdered  or  prepared  mustard 

H     teaspoon  granulated  sugar 

%     teaspoon  salt 

3     tablespoons  butter  or  margarine 
1  teaspoon  lemon  juice 

Shred  the  cabbage  and  cook  until  tender. 
Prain.  Meanwhile  mix  the  mustard,  sugar,  and  salt 
with  the  butter  in  a  saucepan.  Heat  slewlv,  stir- 
ring constantly.  When  it  is  smooth,  stir  in  the 
lemon  jMice.  Pour  over  the  cabbage,  mix  with  a 
fork;    then  serve. 


SCALLOPED  CABBAGE 

Serves  g 

1%  pounds  cabbage 

1  pint     white  sauce 

2  tablespoons  melted  butter 
^     cup  bread  cruaibs 

Remove  outside  leaves  of  cabbage.  Cut  in 
quarters  and  remove  heart.  Soak  in  cold,  salted 
water  for  20  ■inutes.  Cook  cabbage  in  belling 
water,  uncovered,  about  8  to  IQ  minwtes,  umtil 
tender.  Drain.  Arrange  cabbage  in  baking  pan. 
Pour  white  sauce  over  top,  then  sprinkle  with  but- 
tered crumbs.  Place  in  oven  and  heat  until  crumbs 
are  delicately  browned. 

A  thin  cheese  sauce  may  be  substituted  for 
the  white  sauce. 


CREAMED  CABBAGE 

Serves  g 

m  pounds  cabbage 
1     pint  white  sauce 
-Mace  -  pinch  , 

Remove  outside  leaves  of  cabbage.  Cut  in 
quarters  and  remove  heart.  Soak  in  cold,  salted 
wat^r  for  20  minutes.  Shred  cabbage  and  cook  in 
boiling  water,  uncovered,  about  g  to  lo  minutes. 
Drain.     Combine  with  hot  white  sauce  and  mace. 


BVTTEBSD  CABBAGE 

Serves  g 

1%  pounds  cabbage 

3     tablesp*«ns  butter 

Salt 

Remove  outside  leaves  of  cabbage.  Cutinquar- 
ters  and  remove  heart.  Soak  in  cold,  salted  water 
for  20  minutes  .  Cut  into  wedge  -  shafted  portions.  G»mk 
ill  ssmH  amount  of  boiling  water,  unc»ver«A>  fr*« 
10-20  minutes,  until  tender.  Drain  i«a«41ate ly. 
Add  batter   and  salt. 


(Listen  to  COMSOMSR  IIMS-Var  Food  Ad%inistration  prograM  -  Saturdays ,  12:15  P-  »•  SVf;  11:15  <»•  «•  CfT;  lO'iS 
a.  *.  M¥l;  9:15  a.  «.  P¥I .     gational  Broadcasting  Con^ity '.sfat:yonfi„  Coast-to-C^st . ) 


CABBAGE  SLAW 

Serves  g 


CABBAGE,   CAKSOT,   AND  CELEBY  SALAD 

Serves  e 


%  pound  cabbage,   chopped  fine 

%  cup  vinegar 

1  teaspoon  aalt 

6  tablespoons  brown  sugar 

^  cup  Mayonnaise 


Add  vinegar,  salt,  and  brown  sugar  to  cabbage. 
Let  stand  1  hour.  Squeeae  out  dry.  Add  aayonnaise 
and  serve. 


chopped  fine 


1  pound  cabbage  ) 

2  cups  celery  ) 
1%  cups  carrots,  grated 
1  teaspoon  salt 

\i  cup  cooked  dressing 

%  cup  mayonnaise  dressing 

^  pound  lettuce 

Coaibine  all   ingredients  and  serve/  in  lett^/^e 


cups . 


CASSBKCHJ;  OF  SICE,  CABBAGE  AND  TOHATOSS 

Serves  6 


4  cups  shredded  cabbage  2  tablespoons  melted  butter  or  margarine 

1  No-    2%  can  tomatoes  -(3%  c.)     2  cups  cooked  white  rice 

2  teaspoons  salt  %  cup  soft  bread  crumbs 

1  teaspoon  granulated  sugar  2  tablespoons  grated  Aiaerican  cheese 

1  tablespoon'  minced  onion 


Cook  the  cabbage  until  tender.  Drain.  Meanwhile  combine  and  cook 
the  tomatoes,  salt,  sugar,  onion  and  l  tablespoon  of  the  butter  for  5 
minutes.  Arrange  the  cabbage,  tomatoes,  and  rice  in  alternative  layers 
*  IM  quart  casserole.  Combine  the  crumbs  with  the  cheese  and  the 
remaining  1  tablespoon  butter,  andsprinkle  over  the  top  of  the  casserole . 
Bake  in  a  moderately  hot  over  of  375°  F.    for  45  minutes. 
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